
Mr. Lloyd B. Besrden, Jr. 
owrncz/President 

sadwich co., Inc. 
db.s Southem Belle Sandwich Co. 
1969 Lobdeli Boukvarci 
BatonRouge,Louisiana 70806 

Dear Mr. BaKckn: 

OnOctobar4and15,2004,aUnitsdS~FoodondI)ragAdrninistrafion(PDA)~~ 
impacted your firm, located at 2267 South Forbes Drive, Montgomery, Akbam~ we found 
you have serious deviations bm the seafbod HazaEd AmlyBis clitical Control Point (HACCP) 
reguMon, Titk 21, We of FakmI Ragulrrtiau, Pat 123 (21 CFR 123). In lccordanc~ with 
21 CFR 123.6(g), fail= df a pmcuuor to haveand implement a J.uccP pI8n complying with 
this section, or othtise open&g in acconWxwiththeIequiIement8ofthispaK&rendersthe 
fishery products adulterated within the meaning of Section 402(a)(4) of the Federal Food, DN~, 
and Cosmetic Act (the Act), 21 U.S.C. 9 342(a)(4). Acco&n@y, your tuna s&l sandwiches are 
adultcratad,asthe~cheehnve~~padred,arheldundsr~condifioIIs 
whereby they may have become cont&Mted with fi&, or wheatby they may have been 
rcndemdinjuriowtobealth. YoumayfindtheActandtheSe&bodHACCPregulationthrough 
links in FDA’s home page at www.fd&aov, 

Your deviations arc as follows: 

You must conduct a hazard analysis to detumine whether there m food saf&y hazards 
reasonably likely to occur, and you must have a writ&m HAWP plan to control any food 
safety hands rwsonably likely to occur to comply with 21 CFR 123.6(a) and (b). However, 
your~doesmoth~veaHACCPplanfortunasaladsandwiches~controlthefood~ 
hazard of swmbrotoxin (histamine) fbrmation and pathow gL0wt.h f&n tim&empemture 
&Use. 

You must maintain sanitation control records which, at a minimum, document monitoring 
and corrections to comply with 21 CFR 123.11(c). However, your firm does not maintain 
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sanitation control records for the safkty of Water Coming into contact With fbod or food 
wntact surfaces; condition ad cleanliness of &xl contact gurfaces; prevention of cross- 
conti~ maintenarm of hand wash& hand sanitizing, and toilet hcilitics; protection 
of food, fbod padqing material, 8nd food contret b fkom adulteration with . tammnts; proper hlbew storage, and use of toxic compound& control of employee 
& CoIldifioas, which could result in microbiologid contamination; and, exchkm of 
pests Erom tbe facility. All are required fbr the pmce8sing of your tune salad sandwiches. 

The &fi&ncies observed during the cment inspection wem brought to your attention in our 
letter dated Sepkmber 26.2003, Mowing an inspection ~~~dueted 0x1 Ju@ 18 - August 1,2003. 
Atthattime,_~_~tO,~~UCtiSIIOfS~dfhC 
impcted &eility witb the exception of um~ual &~~&MuJ of equipment failure. FDA is 
wmemed you have not taken netion to correct your Gds de&den&s. Tuna salad sandwiches 
are being stored at the inspected Mlity, even though your msponse stated samlwi&es would not 
be stored at this location. 
We may take &tber &ion if ~MI do not cozreet these violations promptly. For instance, we 
may take fiutber action to seize your product and/or enjoin your firm knn operating. 
You must respond in writing witbin 15 wching days 5urn your receipt of t&a let&z, outlining 
the specific things you 8re doing to comet these deViati0as. You should include in your 
response documentatian, such as XACCP and sa&tian monitoring recorda, or other useM 
information to assist us in evaluating your coxredions. If you cannot wmpiete all uxrections 
beforc you respond, we expect you to explain the reason fir your delay and atate when ynu will 
correct any remaining deviations. 
Tbis letter may not list all tbe deviations at your facility. You are responsible for ensuring your 
processing plant operates in compliance with the Act, the Sad&d HACCP regulation, and the 
Current Good Ma&during Practice regulation 21 CFR 110. You also have a responsiMit,y to 
use prouxkes to prevat fktber violations of the Act and aU applicable regulations. 
Please send your response to tbe United States Food and Drug Administration, New Orleans 
District, Attention: Cynthia R. Cracker, Compliance OfEm, 100 W. Capitol Street, Suite 340, 
Jackeon, Mississippi 39269. If’ you have questions reg&ing any issue in this letter, please 
contact Ms. Cracker at (601) 9654581, extension 106. 

Sincerely, 

New Orleans District 

Enclosure: Form FDA 483 
21 CFR llO& 123 


